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Introduction. Elderly	 people	 are	 a	 target	
group	with	 specific	 needs	 regarding	 food	 safety,	
nutrients,	 texture,	 taste	 and	 convenience.	 This	
group	 is	 not	 homogeneous	 and	 processed	meals	
will	 have	 to	 be	 adapted.	Nowadays,	 food	 science	
provide	 solutions	 in	 terms	 of	 formulation,	 pro-
cessing	 and	 packaging	 to	 offer	 a	 safe	 food	 pro-
duct	based	on	fruits	and	vegetables	and	to	adapt	







homes	 are	malnourished	 (EU	Parliament	 resolu-
tion,	point	44	&	point	z,	2011).	The	absorption	of	






not	 exclusively	B6	 and	B9	 vitamins,	 calcium	and	
proteins–	 mainly	 due	 to	 decreased	 food	 intake,	
which	takes	it	origin	in	appetite	loss	due	to	a	com-





The	 European	 FP7	 OPTIFEL	 project	 “Opti-
mised Food Products for Elderly Populations” is co-
ordinated	by	the	National	Institute	of	Agronomic	
Research	 (INRA)	 France	 (http://www.optifel.eu/the-
project/),	26	European	public	and	private	partners	
including	leader	industries	and	SMEs.
Aims and objectives.	The	European	OPTIFEL	project “Optimised Food Products for Elderly 
Populations” aims to develop innovative products 
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based	 on	 vegetables	 and	 fruits	 for	 elderly	
populations	 to	 increase	 length	 of	 independence.	
One	 of	 its	 objectives	 is	 the preparation of novel 
functional	and/or	innovative	liquid	food	products	
(fruit	beverages,	smoothies,	soups)	fortified	with:	
dietary	 fiber	 (soluble	 fiber),	 proteins and/or 
mineral-vitamin	powder.	Therefore,	a	personalized	
nutritional	powder	for	elderly	containing	minerals	
and	 vitamins	 was	 developed	 by	 CENTIV	 GmbH	
for	 further	 applications	 in	 OPTIFEL	 project	 by	
designing	and	processing	of	novel	 food	products	such as nutrient dense products. 
Materials and methods.	 The	 personalized	
supplement	powder	was	design	in	accordance	with	
elders’	 nutritional	 needs	 and	 consists	 of	 several	
vitamins	and	minerals.	All	the	raw	materials	have	
been	agglomerated	in	a	Fluid	Bed	Dryer	in	order	
to	obtain	a	higher	solubility	and	homogenization	of all the nutrients. It	 can	 be	 easily	 dissolved	 in	
liquids.	 Different	 polysaccharides	 were	 tested	
with	 respect	 to	 their	 ability	 as	 good	 carriers.	
Maltodextrin	as	a	“nonsweet”	nutritive	saccharide	
polymer	has	 shown	 to	be	a	very	good	carrier,	 as	
by	 controlling	 the	 various	 factors,	 it	 is	 possible	
to	 control	 the	degree	of	 hydrolysis,	 and	obtain	 a	consistent product. 


















i	Tecnologia	Agroalimentaries)	from	Spain	(Guàr-dia et al., 2016; Picouet et al., 2016),	and	the	“Nu-
trient	dense”	apple	smoothie	developed	by	project	partner Instytut Ogrodnictwa	from	Poland.
Conclusion. Foods	for	elderly	should	contain	
enough	 nutrients	 –	 in	 relation	 to	 nutritional	
recommendations	 and	 actual	 portion	 size	 and	
number,	on	daily	or	weekly	basis.	Fortification	 is	
recommended	for	all	products	intended	for	meals-
on-wheels	 services,	 nursing	 homes,	 hospitals,	
because	 malnutrition	 and	 risk	 of	 malnutrition	
are	common.	The	minerals	and	vitamins	powder	
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